
conFit oF duck  
with pasta and leMon
This is one of my favorite things to do with duck confit (though you can also use the 
slow-roasted duck on page 31). It is a sumptuous pasta dish that has its origins in old 
Venice, where it is traditionally served with tagliatelle, a long, flat pasta. If you can’t find 
tagliatelle, shoot for linguine, spaghetti, or pappardelle.

Make sure you have all of the ingredients prepped before you start cooking, as this 
dish comes together quickly. Have the water boiling, and give it plenty of salt; you want 
it to taste of the sea. 

2 confit duck legs (page 144 or page 146) 
1 tablespoon unsalted butter
1 tablespoon duck fat, or as needed
kosher salt and freshly ground pepper
1 pound fresh tagliatelle 
4 cloves garlic, finely chopped
2 tablespoons freshly squeezed lemon juice
Grated lemon zest, for garnish

Bring a large pot of water to a rolling boil. 

Meanwhile, pick all of the meat off the duck legs and 
reserve the skin. Tear the meat and skin into small pieces. 
Heat a large sauté pan over medium-high heat for 2 min-
utes. Add the butter, 1 tablespoon duck fat, and the duck 
meat and skin. Turn the heat down to medium.

Generously salt the boiling water, then add the pasta  
and stir well. 

Add the garlic to the sauté pan and mix well. Watch the 
garlic: the moment it begins to brown, turn off the heat. 

When the pasta is al dente, drain it into a colander, then 
add it to the sauté pan. Alternatively, use tongs to transfer 
it from the boiling water to the sauté pan. Turn on the 
heat to medium and toss the pasta to coat well with all 
of the ingredients, adding more duck fat if the mixture 
seems too dry. Season with pepper, add 1 tablespoon 
of the lemon juice, and toss again. Taste and add the 
remaining 1 tablespoon lemon juice if you want. Serve 
immediately, garnished with the lemon zest.

difficulty: ✱ 

serves 4

PreP tiMe: 10 Minutes

cook tiMe: 10 Minutes

149pIeCes

Slow-Cooker ConFIT 

You can use your slow cooker to make confit, too. You 
will need several cups of duck fat, but if you run short, 
you can supplement with olive oil. And yes, you can 
strain and reuse the fat later. slow cookers generally 
run hotter than the oven and stove-top methods, so the 
confit will cook in less time. But the result is still great. 

cure the legs as directed, then submerge them in 
fat in the slow cooker. Turn the heat to low, or if your 
cooker has a temperature gauge, turn it to 185°F. 
Once the fat hits at least 175°F, start timing the con-
fit. Leave the legs to cook for 2 hours before checking 
them. As with other methods, the larger the leg and 
the older the bird, the longer it will need to cook. You 
want the meat almost ready to fall off the bone.

When the legs are done, carefully remove them 
from the cooker and put them in a storage container. 
Pour in the fat to cover completely, let cool, cover, and 
refrigerate. store and serve the confit as directed in 
confit of duck (page 144).
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146 duck, duck, goose

easy conFit
This is not a real confit, but the end result is similar, though not nearly as complex in 
flavor. Its advantage is that it takes just a little more than two hours and is supereasy. Just 
be sure to do this only with domesticated bird legs. Wild birds are too old and tough for 
this method to work well. 

4 to 6 domesticated duck or goose legs
kosher salt
Melted duck fat or olive oil, for greasing

Pat the duck legs dry with paper towels. To ensure crispy 
skin, pierce the skin of the duck legs all over with a clean 
needle or the tip of a sharp knife, positioning the tool 
at an angle so that you are piercing just the skin and not 
the meat. 

Salt the duck legs well. Coat the bottom of a baking 
dish—one just big enough to hold the legs—with a thin 
layer of melted duck fat. Place the duck legs, skin side 
up, in the baking dish close together but not overlapping. 
Put the baking dish in the oven and turn on the oven to 
275°F (do not preheat the oven). 

After 1½ hours, check the duck. It should be partly 
submerged in melted fat and the skin should be getting 
crispy. Turn up the heat to 375°F. Check after 15 minutes. 
You are looking for a light golden brown. The whole 
process should take about 2 hours. 

Remove the confit from the oven and let cool for 10 to 
15 minutes before eating. Save the accumulated fat and 
use for cooking vegetables or other meats. If you want 
to save the fat for at least a few weeks, strain it through a 
fine-mesh sieve lined with a plain paper towel or cheese-
cloth into a glass container, cover tightly, and refrigerate. 
It will keep for up to 6 months. To store the confit, wrap 
well and refrigerate for up to 2 weeks. 

difficulty: ✱ 

serves 4

PreP tiMe: 10 Minutes

cook tiMe: 2 hours

reusinG the fat 

All confit fat can be reused. It will be salty, but it will 
also be infused with ducky flavor and with whatever 
herbs you used. But you must separate the fat from 
any juices that came off of the duck during cooking. 
pour the whole shebang into a plastic or glass con-
tainer, cover it, and set it in the fridge. The fat will float 
on top of the liquid. keep this overnight before mess-
ing with it.

The next day, spoon or pick off the fat and put 
it into a pot. when you get close to the level of the  
liquid—which will probably have set into a gel—leave a 
little fat. save this liquid and use it in place of glace de 
viande for pan sauces. 

put the pot of fat on the stove top over medium 
heat. As the fat melts, watch for little bubbles. This is 
stray water in the fat. As the fat heats, the bubbles will 
spatter and pop a little—and it will be just “a little,” if 
you’ve done it right, which is why you leave some fat 
with the confit liquid. In 5 to 15 minutes, the fat should 
be free of bubbles and look placid. Turn off the heat, 
let cool a bit, and pour into glass storage containers. 
Cover and store in the refrigerator for up to 6 months.
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